The aim of the presented work was the risk assessment of distribution and prevalence of Staphylococcus aureus during processing of cold-smoked fish. There were totally analyzed 80 samples of fish and 50 swab samples at all stages of the processing. Staphylococcus aureus was detected in 74% of analyzed samples. Brining stage was the important critical control point in cold-smoked fish proceesing.
INTRODUCTION
Safety of fish products and their quality assurance is one of the main problems of food industry today. The presence or absence of foodborn pathogens in a fish product is a function of the harvest environment, sanitary conditions, and practices associated with equipment and personnel in the processing environment (FDA, 2001; Huss, 2003 .g -1 (Jablonski and Bohach, 1997).
The aim of the study was the assessment of prevalence of Staph. aureus during manufacturing of cold smoked trout.
MATERIAL AND METHODS

Sampling
There were totally analyzed 80 samples of fish and 50 swab samples. Fish samples were taken from every step of processing: receiving raw materials, cleaning, separation of fillets, brining, cold smoking, packaging, storing. All samples of fish were collected and placed in sterile polyethylene bags, transported to laboratory and analyzed immediately upon arrival (ISO, 6887-3:2003) . Swab samples were taken from all surfaces and tools by Transport swabs (MS 651, Hi Media) (APHA,1992) . Detection of Staph. aureus.
For determination of species of Staph. aureus, 10g of each samples of fish fillets were removed aseptically using a scalpel and forceps, and then transferred to sterile tubes with 90ml Baird Staphylococcus Enrichment Broth Salt (M-1091, Hi media) (ISO, 68881-1999 Swab samples were taken from all processing surfaces and tools (included hooks and racks). In all stages the physicochemical parameters were exact and at the same favorable for prevalence of Staphylococcus spp. In accordance with Varnam and Evans (1991), the mentioned parameters have a following ratio -pH = 4; NaCl (%) = 10-15; aw = 0.83.
RESULTS AND DISCUSSION
Increase in contamination level was observed at the beginning of brining process. During this stage the microorganisms which are not able to grow at high concentration of salt in comparison with Staph. aureus are destroyed. One of the primary sources of contamination of fish by Staphylococcus aureus was the multiple use of the same brine solution. Our experiments have shown, that using of the dry -salting technology together with preservatives contributes to considerable decrease in the level of contamination of product after salting process.
CONCLUSION
The primary factors affecting on prevalence of Staphylococcus aureus and contamination level of ready to eat fish were identified in this study.
Results of our studies have shown that the brining stage is the important critical control point, during processing of cold smoked fish. Our experiments have shown, that using the dry -salting technology together with preservatives contributes to considerable decrease in the level of contamination of product after salting process. When using liquid brine solution the contamination level of fish is 4х10 3 cfu/g, using the dry -salt mixture decreases in the contamination level to 10 cfu/g is occured. Observance of hygienic requirements while preparing liquid brine solution, and also frequencies of its use accordance with 
